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• Traceback information across Vp cases is 
aggregated and discussed among 
members of the Vibrio Working Group 

• Modeled after the Working Group 
on Foodborne Illness Control, est. 
1986 

• Established as a result of the 2013 
season 

• First meeting April 15, 2014 

 

What Happens With Case Information? 
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Vibrio Working Group 

• Reviews case information and makes decisions 
as to whether a harvest area closure and/or 
recall is warranted,  in concordance with state 
regulations 

• Discuss new cases under investigation 

• Aggregate traceback information across cases  
• Discuss possible closures of harvest areas 

• Work to improve Vibrio investigation in MA 
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• Demographic 
• Clinical 

• When did illness begin 
• Symptoms 
• Hospitalization 
• Underlying medical conditions 

• Exposures before becoming ill 
• Consumption of high-risk foods 
• Travel 
• Close contacts with similar illness 
• Exposure to water 

• Provide education 

Vibrio parahaemolytics Case Interview 



• When consumed 

• Where purchased  

• Where consumed 

• Amount consumed 

• How prepared 

• Any particular types 

• Last four digits of credit 
card used, # in party, 
other foods consumed 

 

 

 

If a Case Reports Eating Oysters 



Retail Trace Back and Investigation 



2013 FDA Food Code Requirements 

• Specifications for Receiving 
• 3-202-11  Temperature 

• 3-202.18  Shellstock Identification. 

• 3-202.19  Shellstock, Condition. 

 

• Original Containers and Records 
• 3-203.11  Molluscan Shellfish, Original Container. 

• 3-203.12  Shellstock, Maintaining Identification. 

 



Properly Identified Containers 





Approved Source? 



Date on Back of Tag When Last Oyster Sold 
 





Store Tags in an Organized Manner 



Not like this… 



More like this! 



Keep ‘em cold! 



Wholesale Vibrio Traceback 

  



2017 MA Vp Control Plan 





Oyster School 2017 



Case Study 

• Case at raw oysters (and Chilean sea bass) at 5:30 PM  on June 27, 
2017 and became ill at 10:00 pm on 6/28/17.  

• RESTAURANT or EVENT  

• ADDRESS 

• Last 4 of cc 

• # of guests 

• Other information 

















Steven Rice 
MA DPH Food Protection Program 
steven.rice@state.ma.us  
 

mailto:eric.hickey@state.ma.us

